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PENDUGAAN UMUR SIMPAN FOOD BARS BERBASIS MILET PUTIH 
(Panicum miliaceum L.) DENGAN PENAMBAHAN KOYA IKAN GABUS-
TEPUNG TEMPE SEBAGAI PRODUK PANGAN DARURAT 








Foodbars merupakan contoh pangan darurat yang pada umumnya 
berbentuk batang memiliki kalori tinggi dan dibuat dari campuran bahan pangan. 
Salah satu pengembangan bahan dasar foodbars adalah milet putih dengan 
penambahan koya ikan gabus-tepung tempe. Perlu dilakukan pendugaan umur 
simpan pada foodbars sebagai pangan darurat untuk jaminan mutu keamanan 
pangan. Penggunaan pangan darurat dapat dilakukan maksimal 15 hari. Penelitian 
ini bertujuan untuk mengetahui kinetika kemunduran mutu dan umur simpan food 
bars milet putih dengan penambahan koya ikan gabus-tepung tempe. 
Pengamatan kinetika kemunduran mutu dan pendugaan umur simpan food 
bars menggunakan metode Accelerated Shelf Life Test (ASLT) model Arrhenius. 
Pengamatan dilakukan pada tiga formula dengan variasi penyimpanan suhu 40, 45, 
dan 500C. Dilakukan uji sensoris setiap 7 hari sekali selama 28 hari.Parameter yang 
digunakan meliputi warna, rasa, tekstur, kemudahan ditelan, dan overall. 
Berdasarkan hasil penelitian menunjukkan bahwa ketiga formula food 
bars mengalami kemunduran mutu pada semua parameter uji. Selain itu didapatkan 
hasil pendugaan umur simpan pada formula 1 (58% koya ikan gabus-tepung tempe 
: 42% tepung milet) selama 29 hari, formula 2 (50% koya ikan gabus-tepung tempe 
: 50% tepung milet selama 30 hari dan formula 3 (42% koya ikan gabus-tepung 
tempe : 58% tepung milet) selama 32 hari. Umur simpan yang didapatkan sesuai 






Kata kunci : ASLT, arrhenius, food bars, koya, milet, umur simpan.   
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SHELF LIFE PREDICTION OF FOOD BARS WHITE MILLET (Panicum 
miliaceum L.) WITH ADDITION OF SNAKEHEAD FISH-TEMPEH 
FLOUR KOYA AS EMERGENCY FOOD PRODUCT OBSERVED WITH 








Food bars is the one of emergency food product which usually shaped in 
bar, contains high calories, and made by mixed ingredients. One of recent 
development in foodbar’s base ingredient is the usage of white millet with addition 
of snakehead fish-tempeh flour koya. Its a need to ensure the foodbar quality and 
safety by estimating the shelf life of foodbar as emergency food. Emergency food 
can be consumed for maximum 15 days. This research aimed to know the kinetics 
of quality deterioration and the shelf life of foodbar from white millet with addition 
of snakehead fish-tempeh flour koya. 
The kinetics of quality deterioration and the shelf life estimation of foodbar 
observed with Accelerated Shelf Life Test (ASLT) model Arrhenius method. The 
observation was done by using three formulations of heat variation which are 40, 
45, and 500C. The organoleptic test conducted for once every 7 days during 28 days. 
The parameters used to be analyzed are colour, taste, texture,  swallowing easibility, 
and overall.  
Based on the research result, all of foodbar formula were showing quality 
deterioration for all parameters. The shelf life estimation for formula 1 (58% 
snakehead fish-tempeh flour koya : 42% millet flour) is 29 days, formula 2 (50% 
snakehead fish-tempeh flour koya : 50% millet flour) is 30 days, and formula 3 
(42% snakehead fish-tempeh flour koya : 58% millet flour) is 32 days. The shelf 
life estimation from three formula are suitable with qualification of emergency food 
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